Breads

Garlic or Herb Focaccia Bread

Garlic and Chilli Pizza Bread (6 slices)
Grilled Sourdough Bread

With slow roasted tomatoes, carmalized onions, olives & aged balsamic

Enfrée

Sydney Rock Oysters
Natural - served with champagne and shallot vinegar

Kilpatrick - bacon baked with a drizzle of worcestershire

Salt and Pepper Prawns
Served with bloody mary mayonnaise and lime

Grilled Sea Scallops (GF)
Served with avocado & chorizo salsa

Charcuterie Plate
Chicken liver parfait, cured meats, pickles

Daily Soup of the Day
Served with sonoma sourdough bread

Herb Crumbed Kytren Goats Cheese (V)
With charred eggplant & tomato passata

Salads

Spicy Thai Calamari Salad
With cucumber, mushrooms & red chilli dressing

Caprese Salad (GF) (V)

Buffalo mozzarella, basil, fresh tomato, saporoso & extra virgin olive oil

Chicken Caesar Salad
Without chicken

(GF) - Gluten Free (V) - Vegetarian

Half Dozen
One Dozen
Half Dozen
One Dozen

$5

$8
$7

$17
$30
$19
$33
$19
$22
$18

$14

$17

$17

$17

$21
$16



Mains

Greenham Beef Tasmania - Australia’s Finest Grass-fed Beef (GF)

Raised on natural grass paddocks in the state’s North West, naturally
free of chemicals and hormones

300g T-Bone Fillet
300g Scotch Fillet
2509 Sirloin of Beef
2509 Prime Tenderloin

Your choice of steak is grilled to your requirements and served with
hertb mushroom, parisienne potatoes and choice of red wine jus or
pepper sauce

Organic Chicken Satimbocca
With prosciutto, mozzarella, sage sauce and spinach risofto
Chicken from “Inglewood Farm Queensland”

Roasted Lamb Rump (GF)
With Swiss brown mushrooms, creamed celeriac puree and mint port jus
Lamb from “*White Pyrenees Victoria”

King Salmon Fillet
Poached in miso broth, lemongrass, shitake mushrooms & seaweed

Sydney’s Market Fresh Catch of the Day

Ricotta & Spinach Cannelloni (V)
With pesto cream sauce with antipasto salad

Seafood Platter

Hot & cold platter for two
Fried prawns, garlic langoustines, Sydney rock oysters natural/kilpatrick,
smoked salmon, catch of the day, Thai calamari, Spanish style sea scallops

Sides

Steamed Jasmine Rice

French Fries

Mixed Asian Greens

Daily Market Vegetables

Green Salad with House Dressing

(GF) - Gluten Free (V) - Vegetarian

COCKTAIL BAR

$36
$36
$36
$45

$32

$32

$32

Market price
$27

$115

$5
$6
$7
$7
$8



